The present study was carried out to elucidate the changes in the chemical characteristics of taurine added Kimchi during fermentation for 46 days at 6 o C. Chinese cabbage was brined in a 10% salt solution for the control Kimchi and in a 10% salt solution containing 5% taurine for taurine added Kimchi (Taurine I, II, and III). One and three percent (w/w, based on Chinese cabbage) of taurine were added to make Taurine II and Taurine III, respectively. Reducing sugar and vitamin C contents for all the samples decreased after the 46-day fermentation. Taurine was not detected in the control, and the taurine contents, from the largest to the smallest, during the fermentation period were Taurine III, Taurine II and Taurine I. Amino nitrogen contents in all the samples studied proportionally increased during the 46-day fermentation. It is suggested that taurine does not affect the chemical characteristics of Kimchi during fermentation at low temperature (6 o C).
Chinese cabbage was brined in 10% salt solution.
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Chinese cabbage was brined in 10% salt solution including 5% taurine. Fermentation period (day) Reducing sugar (mg/100 g) .
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Taurine II Taurine III Fig. 1 (13, (20) (21) (22) . 또한 숙성된 김치 100 g에는 총 비타민 C가 12～19 mg 정도 함유되어 있다고 보고되었다 (13, 22) 
